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FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized 
by the Nutrition Sectional Committee had been approved by the Food and Agriculture 
Division Council. 

Halwa or Seera is a sweet dish of Indian culinary popularly consumed all over India. It is 
traditionally prepared by roasting wheat semolina in fat/oil and adding to it suitable edible oil 
or fat, sugar and water and cooking it till it gelatinises to form a thick gel, but retaining its 
partial granular structure. 

The proces of making Halwa, from the ready mix, involves adding appropriate quantity of 
water to the mix and mild heating. Due to the ease in cooking and the convenience it provides, 
the ready mix is gradually gaining popularity. This product also has potential for use in Defence 
for pack rations and in various expeditions. 

Ready Suji-Halwa mix is prepared by roasting the wheat semolina, cooking and drying various 
ingredients and subsequently dry-mixing various ingredients so as to provide a homogenized 
mixture having a characteristic flavour of roasted semolina and light amber-brown colour. 
Roasted dry fruits like cashewnuts, almonds, raisins and permitted flavours may be used as 
optional ingredients. 

Some ready mixes contain large amounts of fats. To ensure that these do not get rancid during 
storage, the committee considered it necessary to lay down the maximum limit of alcoholic 
acidity of extracted fat. At persent data on this characteristics is not available. However 
investigations on this part are currently being carried out in various laboratories, and on 
availability of data, an amendment incorporating this limit will be issued to the standard. 

In the formulation of this standard, due consideration has been given to the Prevention of Food 
Adulteration Act, 1954 and the Rules framed thereunder and the Standards of Weights and 
Measures ( Packaged Commodities ) Rules, 1977. However, the standard is subject to restrictions 
imposed under these wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, 
the final value, observed or calculated, expressing the result of a test or analysis, shall be 
rounded off in accordance with IS 2 : 1960 'Rules for rounding off numerical values ( revised)'. 
The number of significant places retained in the rounded off value should be the same as that 
of the specified value in this standard. 
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1 SCOPE 

This standard prescribes the requirements and 
methods of sampling and test for ready Suji- 
Halwa mix. 

2 REFERENCES 

The Indian Standards listed in Annex A are 
necessary adjuncts to this standard, 

3 TERMINOLOGY 

For the purpose of this standard, ready Suji- 
Halwa mix shall mean a mix containing roasted 
wheat semolina, edible fats or oils ( see 4.1.2 ) 
and sugar with or without ingredients given 
in 4.2 and prepared by cooking and drying 
various ingredients and subsequently mixing 
these so as to provide a homogenized mixture 
having a characteristic roasted flavour and 
light amber-brown colour. 

4 INGREDIENTS 

4.1 Essential Ingredients 

The ready Suji-Halwa mix shall be made from 
the following essential ingredients. 

4.1.1 Wheat Semolina ( SUJI ) — conforming to 
IS 1010 : 1968. 

4.1.2 Edible Fat or Oil — vanaspati ( conform- 
ing to IS 10633 : 1986 ) or any edible vegetable 
oil or ghee. 

4.1.3 Sugar 

4.2 Optional Ingredients 

The following optional ingredients may be 
used for the preparation of ready Suji-Halwa 
mix. 

4.2.1 Dry Fruits and Nuts — such as cashew- 
nuts, groundnuts, walnuts, raisins, etc. 

4.2.2 Flavours — natural or permitted synthetic 
flavouring agents may be used. 

4.2.3 Coconut 

4.2.4 Cardamom — ( see IS 1907 : 1984 ) 



5 REQUIREMENTS 

5.1 Description 

5.1.1 The ready Suji-Halwa mix shall be of 
light amber-brown colour, free from any 
charred or burnt particles. It shall have a 
light roasted aroma and shall be free from any 
gritty taste. It shall be free from any unpleasant 
rancid, musty, tallowy or any other stored 
odour or flavour and any insects or fungus 
infestation or microbial deterioration. It shall 
also be free from any added colours and 
artificial sweetners. Permitted flavours may, 
however, be added. 

5.1.2 When the ready Halwa mix is boiled with 
water for 5 minutes, it shall attain the 
characteristic gel structure of freshly prepared 
Halwa free from cooked lumps or any other 
textural defects. 

5.1.3 When tested by the method prescribed in 
Annex B of IS 13264 : 1991 the material shall 
be free from dirt and other extraneous matter. 

5.2 Microscopic Examination 

When subjected to microscopic examination, 
the material shall not reveal any foreign 
material other than those specified in 4. 



shall be manufactured and 
hygienic conditions ( see 



5.3 The material 
packed under 
IS 2491 : 1972). 

5.4 The ready Suji-Halwa mix shall also comply 
with the requirements given in Table 1. 

5.5 The ready Suji-Halwa mix shall also comply 
with the microbiological requirements given 
in Table 2. 

5.6 When dried fruits have been added to ready 
Suji-Halwa mix, these shall not be less than 4 
percent by mass on dry basis when tested by 
the method given in Annex D of IS 13264 : 1991. 

6 PACKING AND MARKING 

6.1 Packing 

The ready Suji-Halwa mix shall be packed in 
flexible, food grade thermoplastic films of 
multilayer or monolayer construction, or their 
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Table 1 Requirements for Ready Suji-Halwa Mix 
( Clauses 5.4 and 8.1 ) 



SI No. Characteristic 

(1) (2) 

i) Moisture, percent by mass, Max 

ii) Total ash ( on dry basis ), percent bymass, Max 

iii) Acid insoluble ash on dry basis, percent by 

mass, Max 
iv) Fat ( on dry basis ), percent by mass, Min 
v) Sugar ( on dry basis ), percent by mass, Min 
vi) Acid value of extracted fat, Max 

vii) Protein ( N x 6-25 ) (on dry basis ), percent 
by mass, Min 

viii) Uric acid, rag/100 g, Max 



Requirement 


Method of Test, Ref to 


(3) 


(4) 


4 


Annex B of IS 12569: 1989 


0-4 


Appendix D of IS 4684 ; 1975 


01 


Annex C of IS 12569 : 1989 


28 


Annex D of IS 12569 : 1989 


35 


Clause 8 of IS 6287 : 1986 


1*2 


Clause 7 of IS 548 (Part 1 ) : 1 


4*0 


IS 7219 : 1973 



10 



IS 4333 (Part 5) : 1970 



laminate with paper and/or aluminium foil so 
as to provide a high resistance to the passage 
of oxygen and water vapour and to produce an 
effective heat seal. The sealing shall be done 
hermetically with or without nitrogen flushing 
to retain the contents in a fresh condition. 
The mix may also be packed in other conven- 
tional suitable rigid containers such as tin, 
HDPE, glass, etc. 

6.1.1 The material may be packed 100 g, 250 g, 
400 g, 500 g, 1 000 g packs or in sizes as agreed 
to between the purchaser astd the vendor. 

6.2 Marking 

Each container shall be suitably marked so as 
to give the following information: 

a) Name of the material; 

b) Indication of the source of manufacture; 

c) Batch or code number; 

d) Net mass; 

e) List of ingredients used in descending 
order of composition; 

f ) Method of preparation; 

g) Date of manufacture; 

h) The words best before .....( the 

date to be given by the mamifaiCtturcT ); 
and 

j ) Any other details required under the 
Standard of Weights and Measures 
( Packaged Commodities) Rules 1977 /Food 
Adulteration Rules, 1955, 

6.2.1 The container may also be marked with 
the Standard Marie 



7 SAMPLING 

Representative samples of the material shall 
be drawn and the conformity of the material 
to the requirements of the specification shall 
be determined according to the procedure 
given in Annex E of IS 13264 : 1991. 

8 TEST 

8.1 Tests shall be carried out as referred to 
in 5.1, 5.6 and col 4 of Table 1 and Table 2. 

8.2 Quality of Reagents 

Unless specified otherwise, pure chemicals 
shall be employed in tests and distilled water 
{see IS 1070 : 1977) shall be used where the 
use of water as a reagent is intended. 

NOTE — 'Pure chemicals' shall mean chemicals 
that do not contain impurities which affect the 
results of analysis. 

Table 2 Microbiological Requirements of Ready 
Suji-Halwa Mix 

( Clauses 5.5 and 8.1 ) 



SI 
No- 


Characteristic 


Requirement 


Method of Test, 
Ref to 


(1) 


(2) 


(3) 


(4) 


i) 


Staphylococcus 
aureus 


Absent 
( in 25 g ) 


IS 5887 (Part 2) : 
1976 


i') 


Shigella 


Absent 
( in 25 g ) 


IS 5876 ( Part 3) : 
1976 


iii) 


Salmonella 


Absent 
(in25g) 


IS 5887 ( Part 3 ) : 
1976 


iv) 


E. coli 


Absent 
( in 25 g ) 


IS 5887 ( Part 1 ) : 
1976 
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ANNEX A 

( Clause 2,1 ) 

LIST OF REFERRED INDIAN STANDARDS 



IS No. 

548 ( Part 1 ) 
1964 



1010 : 1986 



1070 : 1977 



Title 

Methods of sampling and test 
for oils and fats :Part 1 Sampl- 
ing, physical and chemical 
tests ( revised ) 

Suji or Rawa ( Semolina ) ( first 
revision ) 

Water for general laboratory 
use ( second revision ) 



1907 : 1984 Cardamom ( second revision ) 



2491 : 1972 



4333 ( Part 5 ) 
1970 



4684 : 1975 



Code for hygienic conditions 
for food processing units 
(first revision) 

Methods of analysis for food- 
grains: Part 5 Determination 
of uric acid 

Edible groundnut flour ( expe- 
ller pressed ) (first revision ) 



IS No. Title 

5887 Methods for detection of 

bacteria responsible for food 
poisoning: 

( Part 1 ) : Isolation, identification and 
1976 enumeration of Escherichia colt 

( first revision ) 

( Part 2 ) : Isolation, identification and 
1976 enumeration of Staphylococcus 

and faecal streptococci (first 

revision ) 

( Part 3 ) : Isolation and identification of 
1976 Salmonella and shigella ( firsi 

revision ) 

7219:1973 Method for determination of 

protein in foods and feed 
ingredients. 

10633 : 1986 Vanaspati (first revision ) 

12569 : 1989 Potato French fries 

13264 : 1991 Ready Khichdi mix 



Standard Mark 

The use of the Standard Mark is governed by the provisions of the Bureau of Indian 
Standards Act, 1986 and the Rules and Regulations made thereunder. The Standard Mark 
on products covered by an Indian Standard conveys the assurance that they have been 
produced to comply with the requirements of that standard under a well defined system 
of inspection, testing and quality control which is devised and supervised by BIS and 
operated by the producer. Standard marked products are also continuously checked by 
BIS for conformity to that standard as a further safeguard. Details of conditions under 
which a licence for the use of the Standard Mark may be granted to manufacturers or 
producers may be obtained from the Bureau of Indian Standards. 



Bureau of Indian Standards 

BIS is a statutory institution established under the Bureau of Indian Standards Act, 1986 to 
promote harmonious development of the activities of standardization, marking and quality 
certification of goods and attending to connected matters in the country. 

Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced 
in any form without the prior permission in writing of BIS. This does not preclude the free use, 
in the course of implementing the standard, of necessary details, such as symbols and sizes, type 
or grade designations. Enquiries relating to copyright be addressed to the Director 
Publications ), BIS. 

Revision of Indian Standards 

Indian Standards are reviewed periodically and revised, when necessary and amendments, if 
any, are issued from time to time. Users of Indian Standards should ascertain that they are in 
possession of the latest amendments or edition. Comments on this Indian Standard may be 
sent to BIS giving the following reference: 

Doc: No. FADC21 (4127) 
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